
Chicken (or Turkey) Noodle and Corn Casserole
    3 cups chopped cooked chicken or turkey
    1 package (16 ounce) Reames homestyle frozen egg noodles
    1 can (15 ounce) corn kernels, drained
    1 can (14.75 ounce) cream style corn
    3 tablespoons butter
    1 medium onion, diced (approx.. 1 cup)
    1 stalk celery, diced (approx.. 1/2 cup)
    2 tablespoons flour
    1 1/2 cups milk
    1 cup sour cream
    1 tablespoon minced sage
    1 tablespoon minced thyme
    2 tablespoons minced parsley
    Salt and pepper to taste
    1 cup bread crumbs
    2 tablespoons butter, melted

Preheat oven to 350°F.  In a large pot bring 8 cups of water and 2 teaspoons
of salt to boil.  Add noodles and gently boil for 17 minutes, drain noodles and
set aside. 

In the same large pot, over medium heat, melt 3 tablespoons of butter. 
Sauté onions and celery until the onions are tender, about 5 minutes.  Add
the garlic and cook for 1 more minute.  Sprinkle the flour over the the onion
mixture, stir and cook for another minute.  Slowly pour the milk in, stirring
constantly.  Bring sauce to a boil and boil for 1 minute.  Turn off heat, add
herbs, salt and pepper, corn, creamed corn, sour cream, chicken and
noodles.  Mix until well combined.

Pour casserole mixture into a greased 2 quart casserole pan.  In a small
bowl, pour the melted butter over the bread crumbs and mix well.  Spread
the bread crumbs evenly atop the casserole.  Cover with foil and bake for 15
minutes, remove the foil and bake another 10 minutes.
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